
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

Sandwiches 
All sandwiches served on Fresh Baked Bread, choose from the following: 

(Plain, sesame seeds, everything or poppy) 

Garlic Bread additional $1.50  

Gluten Free additional $3 

. 

 

The Po Boy / $20 

Golden battered shrimp or calamari with arugula, tomatoes, pickled onions and roasted red pepper aioli. 

Get the Greek / $16 

Chicken Souvlaki on pita bread with lettuce, tomatoes and homemade tzatziki sauce. 

The Don / $21 

Marinated steak, mozzarella, arugula, cherry peppers, onions and roasted red pepper aioli.  

Sauseeg / $18 

Sausage, Peppers and Onions 

Mangu/ $18 

Fried chicken cutlet, arugula, roasted red peppers, fresh mozzarella and balsamic glaze. 

Phillyboy / $19 

Thinly sliced steak with peppers, onions and homemade cheese sauce. 

Consigliere / $18 

Grilled chicken, broccoli rabe, mozzarella and fig jam. 

Sloppy Jalopy / $12 

Sloppy Joe, the way you wish Mom would have made it! 

Manzo Classico / $12* 

Burger with lettuce, tomato, red onion and Anthony’s sauce. 

The Buttero/ $13* 

Burger or chicken with caramelized onions, bacon, cheese sauce, BBQ sauce and ranch. 

Cugine / $12* 

Burger with marinara sauce and melted mozzarella. 

 

Tator Tots with any Sandwich / $3 

Side of seasoned Tots 

Vegetarian Entrees 
(Add meat to any Entrée for additional fee.) 

 

Eggplant Springwich / $20 (Veg, GF) 
Fried eggplant stuffed with fresh mozzarella, tomato, baby spinach and balsamic glaze. 

Medigan’ / $24 

Long noodles with sauteed peppers in a Thai Chili Sauce.  Add meat for an additional charge. 

Carbo-Phobia / $24 (Veg, GF) 
Homemade zucchini and squash pasta with garlic, sun dried tomatoes, basil and walnuts tossed with 

hand squeezed tomatoes. 
The New Gumad / $24 (Veg, GF) 

Cauliflower steak served over roasted butternut squash, pecans and cranberries then topped with sauteed 

rainbow chard and pumpkin seeds. 

How you doin? / $21 (Veg, GF) 
Chinese style lo mein with vegetables.  Add meat for an additional charge. 

 


